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Abstract (250 words or less):

My topic is Key Leavening Agent in Baking. | chose this topic because | really like baking and the
science in baking. My hypothesis is that ¥4 of a teaspoon of baking powder will make a cake rise to the
perfect height of 5.08 cm. In my experiment | made some cake batter and separated it into 16 different
bowls and put different amounts of each leavening agent in the bowls. In my experiment yeast grew
the highest of 3.1 cm and steam grew the least of 1.2 cm making my hypothesis incorrect because
yeast grew the highest and not ¥ teaspoon of baking powder. | learned that yeast is the most powerful
leavening agent because it grows and eats flour instead of making air bubbles to help it rise and that
too much of one leavening agent will make a cake rise really fast then deflate in the middle of baking.

I hereby certify that the above statements are correct and the information provided in the Abstract is the result of one
year’s research. I also attest that the above properly reflects my own work.
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